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monella problem exists within a milk-drying plant, one is far more apt to
detect this problem through the analysis of environmental samples than
through finished product analysis. Thus, given an adequate finished prod-
uct sampling plan (n = 29-30) combined with the testing of environmental
samples, there is reasonable assurance that if all samples are negative, a
serious Salmonella problem did not exist at the time of the quarterly
inspection. Furthermore, the sampling programs followed in verification
tests have a stringency comparable to that recommended by the Salmonella
committee (NRC, 1969). The overall weakness of the program lies in the
fact that (1) samples are collected only on a quarterly basis; (2) sampling
plans used at time of quarterly sampling are not sufficiently stringent, i.e.,
consistent with recommendations of the NAS/NRC Salmonella report (NRC,
1969); and (3) in plants having more than one dryer for a given product,
the product from only one of the dryers is sampled. Thus, the USD A
surveillance program cannot substitute for in-house surveillance by the
processor. As with the USDA program on eggs and egg products, the
control of the Salmonella hazard in dry milk requires continuous testing
of finished product and environmental samples by the processor. The
present USDA program is to be commended and should be strengthened
as indicated above and continued, with the realization that it is not a
substitute for microbiological control by the manufacturer. Accordingly,
the dry milk industry should be encouraged to test finished products reg-
ularly and in accordance with sampling plans recommended in the NAS/
NRC Salmonella report.

Cheese

Cheese is the second dairy product for which finished product testing
for presence of a pathogen or its toxins may be indicated. The organism
of primary concern is Staphylococcus aureus; although pathogenic Esch-
erichia coli have caused some concern. Also, the recent series of outbreaks
of brucellosis due to unripened raw goat milk queso bianco cheese sold
primarily from roadside vendors in the Houston, Texas area has empha-
sized the hazard of cheese made from unpasteurized milk (Perkins et al.,
1983). As in the case of the hazard of raw milk consumption, pasteurization
of milk used in the manufacture of this cheese is the only rational means
of control. Routine microbiological testing would not serve as an effective
control measure.

Certain cheese varieties have served as the vehicle involved in outbreaks
of staphylococcal food poisoning. Others, although not involved in out-
breaks, have been shown to permit the buildup of potentially hazardous
levels of S. aureus under certain conditions of manufacture. Although few